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Tingginya tingkat konsumsi daging ayam broiler mendorong munculnya berbagai upaya 
untuk meningkatkan kualitas daging, salah satunya adalah dengan aplikasi kromanon 
deamina. Aplikasi kromanon deamina dalam dosis rendah terbukti dapat menurunkan 
FCR, meningkatkan kadar protein dan menurunkan kadar lemak pada ayam broiler. 
Sebagian besar daging ayam broiler dijual dalam bentuk beku dan melalui proses 
pemasakan sebelum dikonsumsi. Oleh karena itu penelitian ini bertujuan untuk 
mengetahui pengaruh dosis kromanon deamina terhadap karakteristik fisiologi pasca 
panen dan perubahan kualitas daging selama penyimpanan dan penggorengan. Sehingga 
dapat diketahui pengaruh karakteristik fisiologi pasca panen terhadap kualitas akhir 
daging setelah penggorengan. Pada penelitian ini, senyawa kromanon deamina 
diaplikasikan pada ayam broiler dengan dosis 0, 1, 5, 10, dan 50 ml selama 30 hari sejak 
chick in. Setelah 30 hari ayam dipotong dan diamati parameter fisiologi pasca panen 
yang meliputi pH, warna, dan tekstur. Daging ayam selanjutnya disimpan dalam freezer 
(-20
o
C) selama 3 minggu kemudian digoreng dengan menggunakan deep-fat fryer pada 
suhu 180
o
C selama 5 menit. Evaluasi mutu daging yang meliputi pH, warna, tekstur, 
kadar air, kadar lemak, dan kadar protein dilakukan sebelum dan sesudah proses 
pengorengan. Hasil penelitian menunjukkan bahwa aplikasi senyawa kromanon 
deamina efektif menurunkan pH daging bagian dada, meningkatkan tekstur, 
meningkatkan kadar protein, menurunkan kadar air, dan menurunkan kadar lemak. 
Aplikasi dosis kromanon 1 ml menghasilkan pH terendah pada bagian dada dan sayap 
(5,91 dan 5,79). Aplikasi dosis 5ml menghasilkan daging dengan tingkat kekerasan 
tertinggi (5121,45 gf) dan kadar protein tertinggi (25,228%) pada bagian dada. 
Sedangkan kadar air terendah diperoleh pada daging bagian dada dengan aplikasi dosis 
50ml (71,97%) dan kadar lemak terendah (1,39%) diperoleh pada daging bagian dada 
dengan aplikasi dosis 10 ml. Selama penyimpanan, daging mengalami penurunan pH, 
penurunan tingkat kekerasan, perubahan warna dan perubahan kadar air. Perubahan 
kualitas daging selama penyimpanan dipengaruhi oleh kualitas daging segar. Sedangkan 
setelah penggorengan perubahan karakteristik daging meliputi peningkatan pH, 
peningkatan tingkat kekerasan, perubahan warna, penurunan kadar air, penurunan kadar 
lemak dan peningkatan kadar protein. Secara umum aplikasi 10 ml kromanon deamina 
menghasilkan daging dengan karakteristik terbaik dan perubahan kualitas minimal 







A high consumption rate of chicken broiler meat encouraging efforts to improve its 
quality, which one is by inducing chromanone deamine. Induction of chromanone 
deamine into animal digestion system has been scientifically proven to reduce FCR, 
reduce fat content and increase protein content in chicken broiler meat. Most of chicken 
broiler meat is commercialized in frozen form and has to go through cooking before 
consumption. Therefore the aim of this research is to evaluate the effect of chromanone 
deamine level on post harvest physiological characteristic and changes of chicken 
broiler meat upon freezing and frying. Hence, it can be known the effect of post harvest 
physiological characteristic toward final quality of meat before consumption. This 
research was conducted by inducing day old chick with chromanone deamine level of 0, 
1, 5, 10 and 50 ml for 30 days since chick in period. After 30 days of treatment, the 
chicken were slaughtered and post harvest physiological parameters including pH, color 
and texture were evaluated. Afterward, the carcass were frozen for 3 weeks at -20
o
C 
then fried at 180
o
C for 5 minutes using deep-fat fryer. The evaluation of chicken meat 
quality including pH, color, texture, water content, fat content and protein content were 
conducted before and after frying. The result indicated that induction of chromanone 
deamine was effectively reducing pH on breast meat, improving texture, increasing 
protein content, reducing water content and fat content. The lowest pH was observed on 
breast (5,91) and wing (5,79) meat by induction of 1 ml chromanone. The highest 
hardness (5121,45 gf) and protein content (25,225%) were observed on breast meat by 
induction of 5ml chromanone. While the lowest water content (71,97%) was obsereved 
on breast meat by induction of 50 ml chromanone and lowest fat content (1,39%) 
observed on breast meat by induction of 10 ml chromanone. During freezing there were 
a significant decrease of pH and texture, there were also changes in color and water 
content of chicken meat. The change of chicken meat quality upon freezing depended 
on fresh meat characteristic. Frying also led to changes in chicken meat characteristics. 
On the contary of freezing effect, frying led to significant change in color, increase in 
pH and texture, reduction of water content, increase in protein and fat content. Overall, 
induction of 10 ml chromanone deamine produced the best meat characteristic and the 
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